=O 
FAMILY CHOCOLATE CAKE 


Preparation time 20 minutes plus 15 minutes for decoration 


2 rown sugar FORTHE TOPPING 
elie ts X 50g (207) plain chocolate 
150ml (apt) water 2upwarm water 
225g (Boz) plain flour 50g (2oz) softened butter 
level tsp baking powder 100g (402) icing sugar 
Ysp bicarbonate ofsoda 

salt 
100g (4oz) butter 
2 eggs, beaten 


1tsp vanilla essence 
1% 150ml (5f1. oz) carton soured cream 


1-Grease a 20cm (8in.) cake tin and line the base with greased greaseproof paper. 
Set the oven to 180°C/350°F/Gas Mark 4. 

2: Put 75g (302) of the brown sugar into a pan with the cocoa and water, Stir over a 
low heat until the sugar has dissolved and simmer gently for 2 minutes. Cool. 

3-Sift together the flour, baking powder, bicarbonate of soda and salt. 

4-Cream the remaining sugar with the butter until light and fluffy. Gradually beat 
in the eggs and vanilla essence. 

5-Fold in half the cocoa mixture, then half the dry ingredients and then half the 
soured cream. Repeat. 

6: Turn into the prepared tin and bake for 1 hour or until a skewer emerges dry 
when stuck into the middle. Turn out, and cool on a wire rack. 

7-To make the topping: put the chocolate and water into a small pan and melt over 
a low heat. Cool. Beat the butter and sugar together until light and fluffy, and 
then beat in the cooled chocolate. 

5 Spread the mixture over the top of the cake, marking a pattern with a knife. 











MINUTE CHOCOLATE CAKE 


se 10 minutes plus 5 minutes for decoration 


THIRTY 
Preparation tim 
FOR THE FILLING 


2-3tbsp chocolate and hazelnut spread 
Ttbsp icing sugar 


100g (40z) sofi tub margarine 

100g (402) caster sugar 

eggs, beaten 

One 150ml (5fl. oz) carton natural 
yoghurt 

75g (3 oz) self-raising flour 

level tsp baking powder 

25g (Loz) cocoa powder 











1-Grease two 18cm (7in.) sandwich tins and line the base of both with greased 
greaseproof paper. Set the oven to 190°C/375°F/Gas Mark 5. 

2Place the margarine, caster sugar, eggs and natural yoghurt together in a large 
mixing bowl 

3-Sift in the flour, baking powder and cocoa powder and beat thoroughly until 
smooth and fluffy 

4:Divide evenly between the prepared tins and bake for 20-25 minutes or until the 
cakes feel firm to the fingertips. Leave the cakes to cool in the tins, then turn onto 

1 wire rack and peel off the lining paper. 

5 ch the cakes together with the chocolate and hazelnut spread and dust the 

ith icing sugar. 


















CHOCOLATE CHUNK RING 


Preparation time 15 minutes 


tsp vanilla essence 


‘4oz) butter on F 
pe pi: 125g (502) self-raising flour, sifted 
25g (Loz) soft brown sugar 173g (602) plain chocolate, coarsely 
T egg, beaten chopped 


1-Grease an 18cm (7in.) ring mould and line the base with a circle of greased 
greaseproof paper. Set the oven to 180°C/350°F/Gas Mark 4. 

2-Cream together the butter and sugars until light and fluffy. 

3-Beat in the egg and vanilla essence. Gently fold in the flour, adding a little water if 
necessary, 

4-Stir in the chopped chocolate. Turn the mixture into the prepared tin and bake 
for 40 minutes, or until the cake feels firm when pressed with the fingertips. Cool 
briefly, then turn the cake out of the mould on to a wire rack. 
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ATE CHIP AND BANANA LOAF 


CHOCOL. 
Preparation time 20 minutes 
butter 225g (802) plain flour 
DDS, (es) caster 2level tsp baking powder 









zu i 150ml (Yapt) milk 
SU e 2ripe bananas, mashed 
sat iets 100g (40z) plain chocolate, chopped 


eggs, beaten 





1:Grease a 500g (11b) loaf tin and line the base with greased greaseproof paper. Set 
the oven to 180°C/350°F/Gas Mark 4. 

2-Beat together the butter, sugar and orange rind until light and fluffy. Add the 

vanilla essence 


3-Gradually beat in the eggs, a little at a time. 
4-Sift together the flour and baking powder. Mix the milk with the mashed 






banana, 
5 Add half the dry ingredients to the mixture, followed by half the mashed banana 


and milk. Repeat, Lastly, stir in the chopped chocolate. 

6-Turn the mixture into the prepared tin and bake for 40-50 minutes, or until the 
cake is golden brown and feels firm when pressed with the fingertips. Cool on a 
wire rack 





o 


CHERRY AND NUT CAKE 


CHOCOLATE, 
Preparation ime 15 minutes 
100g (oz) butter 1tbsp golden syrup ; 
A (oz) self-raising flour 150ml (V4pt) milk and water, mixed half 
359 (Loz) cocoa powder and half 
100g (402) soft brown sugar OAnHETOP 
100¢ (4oz) glacé cherries, washed and Tn fae) alat hers, ave 
yH A few whole nuts 


100g (4oz) assorted nuts, coarsely chopped 
Lege, beaten 


Grease an 18cm (Tin.) cake tin and line the base with greased greaseproof paper. 


Set the oven to 180°C/350°F/Gas Mark 4. 
Rub the butter into the flour, using the fingertips, until the mixture resembles 


» 


fine breadcrumbs. 
-Sift in the cocoa powder and add the sugar, 100g (402) cherries and mixed nuts. 


Bind the mixture with the beaten egg, golden syrup and enough of the milk and 
water to form a consistency that will fall easily when lifted with a spoon. 
Turn the mixture into the prepared tin and arrange the halved cherries and nuts 
on the top. Bake for 1-1 hours, or until a skewer will emerge dry when stuck 
into the middle. Cool on a wire rack. 








MARBLE RING CAKE 


preparation time 25 minutes plus 10 minutes for decoration 
preparation time 25 


Vanilla essence 









o (4oz) plain flour a 
E b powder 25g (1oz) cocoa powder 
2eggs, separated FORDECORATION 
175g (60z) caster sugar 50g (202) plain chocolate 
150ml (V4pt) milk E aie 


50g (2oz) unsalted butter, melted but cool 


{-Grease an 18cm (Tin.) ring mould and line the base with a circle of greased 
greaseproof paper. Set the oven to 180°C/350°F/Gas Mark 4. 
2-Sift the flour and baking powder together 
3-Beat the egg yolks with half the sugar until pale, mousse-like and thick. 
4:Beat the egg whites until stiff and gradually beat in the remaining sugar, a 
poonfal at a time 
5 Carefully mix half the milk, then half the flour, then half the melted butter into 
z yolk mixture. Repeat. Gently fold in the beaten egg whites, taking care 
rmix 
ke mixture in half. Add a few drops of vanilla essence to one half. 
powder and then fold it into the other half. 
poonfuls of chocolate and vanilla mixture into the ring mould and 
ted oven for 30 minutes, or until the top feels firm when 
Turn out and cool on a wire rack. 
te and water together in a small pan and melt over a 
te into a piping bag fitted with a medium 
1 zig-zags over the top of the cake. 


















GINGER LOAF 


CHOCOLATE AND 


Preparation time 15 minutes 





isp ground ginger 








g (4oz) soft brow ar 
A me 
i toz) cocoa powder 
1009 (4oz) golden syrup ( 
2ihsp ginger marmalade 150ml (Yapt) milk 
2200 ( 199, beaten 


220g (Toz) self-raising flour 
Yasp bicarbonate of soda 





1-Grease a 500g (11b) loaf tin and line the base with greased greaseproof paper. Set 

n to 180°C/350°F/Gas Mark 4. 

sugar, butter, syrup and marmalade together in a small heavy- 
based pan. Set over a low heat and melt slowly, without boiling, until the sugar 
has dissolved. Cool a little. 

3-Sift the flour, bicarbonate of soda, ginger, mixed spice and cocoa powder into a 
large mixing bowl. Make a well in the centre. 

4- Mix half the milk and all the beaten egg into the melted syrup mixture. Slowly 
beat this into the flour, a little at a time, drawing the dry ingredients from the 

3 sides and mixing to a smooth thick batter. Add the remaining milk, ifnecessary. 

5-Turn into the prepared loaf tin and bake for 1 hour. The cake should feel slightly 
tacky but firm. Cool in the tin for 10 minutes before turning on to a wire rack. 


the o 
2:Put the brown 










































CHOCOLATE AND ORANGE CAKE 


Preparation time 25 minutes plus 15 minutes for decoration 


z, ir slate FOR THE FILLING A 
Fe ee ai 500m! (apt) double cream, whipped 
300ml (pt) milk Grated rind of half an orange 
100g (4oz) butter Caster sugar to taste 

cdrind of halfan orange 

Sete era Srog FOR DECORATION 
Vanilla essence 2 chocolate-covered nougat and caramel bars 
100g (40z) plain flour 4tbsp milk 
J level tsp bicarbonate ofsoda 1 orange 


1-Grease three 18cm (7in.) sandwich tins and line the bases with greased grease- 
proof paper, Set the oven to 190°C/375°F/Gas Mark 5. 

2-Put the chocolate, half the sugar and half the milk into a pan and stir over a low 
heat until the chocolate has melted and the mixture is smooth. Leave to cool. 

4 Beat together the butter with the rest of the sugar and the orange rind until light 
and fluffy. Beat in the eggs and add the vanilla essence. 

4-Add the chocolate mixture and beat again. Sift in the flour and bicarbonate of 
soda, and mix well to get rid ofall the lumps. Pour in the remaining milk and stir. 

5-Divide the mixture between the three tins and bake for 30 minutes. The cakes 


should have shrunk away from the sides of the tins, Cool before turning on to a 
wire rack. Peel off the paper 





6-To make the filling: mix the orange rind with the whipped cream and sweeten to 
_ taste w ith the caster sugar. Use this to sandwich together the three layers. 
7-To make the decoration: remove the rind from the orange, taking care not to 
Westen they Pith: Cut the rind into the finest shreds. Plunge them into boiling 
“ie ae medna He cold water. Drain and pat dry on absorbent paper. 
eee pie nel them over a low heat with the milk, stirring 
Skl ewan read over the top of the cake and leave to set. 


rind round the edge before serving, 
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BISHOP’S SPONGE 


minutes plus 20 minutes for decoration. 


Preparation time 20) 
FOR THE TOPPING 
100g (40z) plain chocolate 
See 2tbsp water 
oe 25g (1oz) butter 





FORTHEFILLING 
50g (20z) unsalted butter 

je (2oz) icing sugar, sifted 
2thsp condensed milk 








4 


1-Greasea 18cm (Tin.) round cake tin, line the base with greased greaseproof paper 
and dust with flour and caster sugar. Set the oven to 180°C/350°F/Gas Mark 4: 
2-Whisk the eggs and sugar together in a large mixing bowl set over a pan of 
simmering water. Whisk the mixture until light, thick and fluffy. Remove the 
bowl from the heat and continue to whisk until the mixture is cool. 
3-Sift the flour and cocoa powder together. With a large metal spoon or spattilay 
lly fold into the mixture. 
n into the prepared tin and bake for 30 minutes. The cake will look crinkly at 
the edges and feel spongy to the fingertips. Cool on a wire rack. 
g: soften the butter, then beat in the icing sugar and condensed 
A; xture is light and fluffy, 
6: Split the cake in half and sandwich together with the filling. 
pa pping: place a double piece of greaseproof paper tightly around 
ke and secure with a paper clip. The paper should stand up at 
ove the top of the cake. Melt the chocolate with the water ina 
“of simmering water. Beat in the butter. Pour this mixture 
cake. As the chocolate cools swirl it with a knife. Leave to 




















move th ape bef 
Paper collar before serving. 
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OT FUDGE 
E CAKE WITH Hi 
DOUBLE CHOCOLATE DCE 


20 minutes for decoration 
Preparation time 20 minutes plus 20 minutes for 


FOR THE FILLING 7 

175g (60z) good quality cream cheese 
tthsp milk 

Icing sugar to taste 


175g (602) butter 
100¢ (4oz) caster sugar 
2thsp golden syrup 
Jeggs, beaten 
125g (50z) self-raising flour FOR THE HOT FUDGE SAUCE 
259 (1oz) cocoa powder 100g (40z) plain chocolate 
100g (40=) plain chocolate, grated 1tbsp golden syrup 
150ml ( Yapt) milk 50g (2oz) butter 

2tsp brandy 

2tbsp milk 








an 18cm (7in.) cake tin and line the base with greased greaseproof paper. 
Set the oven to 190°C/375°F/Gas Mark 5. 
2-Beat the butter, sugar and golden syrup together until light and fluffy 
ly beat in the eggs, a little at a time 





ie flour and the cocoa powder together and gently fold into the mixture. 





5‘Stir in the grated chocolate and add enough milk to make the mixture fall easily 

from a lifted spoon. Turn into the prepared tin and bake for 1 hour, or until the 
firm to the fingertips. Cool on a wire rack. 

6 he filling: soften the cream cheese with milk and sweeten to taste with 


Hot Fudge Sauce: put all the ingredients together ina pan and place 


štir until the chocolate has melted and the mixture is smooth. 
Foe and sandwich together with the cream cheese mixture. Cut 
ges and cach one with a heaped tablespoonful of the hot sauce. 
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COLATE CAKE | 





MRS SHORT’S CHO! 


Preparation time 20 minutes plus 15 minutes for decora 


tion 


ef TOFINISH THECAKE 
ST aler sige Toin chunky orange marmalade 
Gratedrind of 1 orange and 1 lemon 100g (4oz) plain chocolate 
50g (202) drinking chocolate 2tsp hot water 
100¢ (40z) ground almonds Knob of butter 
eggs, beaten 
1thsp brandy 
50g (202) self-raising flour 








1-Set the oven to 180°C/350°F/Gas Mark 4 Brush an 18cm (7in.) loaf tin lightly 


with oil and dust with flour. 


Put the butter, sugar and fruit rinds together in a large mixing bowl and beat 


S 





until they are light and fluffy. 


3-Stir in the drinking chocolate and ground almonds. Mix well. 
4 Beat the eggs into the mixture, a little at a time. Add the brandy. 
5-Gently fold in the flour. 


6-Turn the mixture into the prepared tin and bake in the oven for 50 minutes, or 


until the cake feels firm when pressed with the fingertips. Turn on to a wire rack 





and leave to cool 

7 To finish the cake: warm the marmalade with a little water. Separate the large 
hunks of rind and set aside. Brush the rest of the marmalade over the top and 
ides of the cake. Break the chocolate into small pieces and put it in a small pan 
toge the r with the water. Melt it over a low heat, then stir in the butter. Pour over 
the cake and allow to set, Decorate the top with the chunks of marmalade rind. 





EE 
ICED CHOCOLATE AND COFF. 
EATER VICTORIA SANDWICH 


Preparation time 20 minutes plus 30 minutes for decoration 


2tsp instant coffee powder dissolved in 1 


759 (602) so garine r 
SER tbsp boiling water 


6oz) caster sugar 











eggs, beaten FORTHE FEATHER ICING 

1259 (302) self-raising flour 175g (6oz) icing sugar, sifted 
(1oz) cocoa powder Boiling water 

Water 1tbsp cocoa powder, sifted 


tsp instant coffee powder dissolved in 


FOR THEFILLING ie 
boiling water 


50g (20z) unsalted butter 
100g (40=) icing sugar, sifted 


‘Grease two 18cm (7in.) sandwich tins and line the bases with greased greaseproof 

paper. Set the oven to 190°C/375°F/Gas Mark 5. 

Beat the margarine and sugar until light and fluffy. Gradually beat in the eggs. 

Sift the flour and cocoa powder together and fold into the mixture. Add enough 

water to form a consistency that will fall easily from a lifted spoon. 

Divide the mixture between the prepared tins and bake for 20-25 minutes, or 

until the cakes feel firm to the fingertips. Cool on a wire rack. 

To make the filling; soften the butter, then gradually beat in the icing sugar and 

coffee until the mixture is light and fluffy. Sandwich the cakes together. 

To make the feather icing: mix the icing sugar with enough boiling water to 

form a consistency that will make a trail for a few minutes when dropped from a 

spoon but will gradually merge back into the rest of the icing. 

Take tbsp of the icing and colour it with a little of the instant coffee. Place itina 

Piping bag fitted with a fine writing nozzle. Colour the remaining icing with the 

cocoa powder and spread it evenly over the top of the cake. 

8- While the icing is still wet, quickly pipe lines, about 2.5cm (Lin.) apart, across the 
top of se ae Using a pin, draw lines at right angles to the piped lines, 

a Y in opposite directions, drawing them into points, Leave to set. 
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DEVIL’S FOOD CAKE 


20 minutes for decoration 
Preparation time 20 minutes plus 20 minutes for decoratii 





ROSTIN 
150ml ( Yapt) milk FOR r Bs sa 
75 plain chocolate, chopped 2 g i oz) coire ig 
) sofi brown sugar 2egg whites 





(Boz 

















sí ey 
: ‘i 4thsp hot water 
10g y Jin Pinch cream of tartar 
Reges, separates Q 
225¢ (802) plain flour FOR THE CHOCOLATE CARAQUE 
Isp bicarbonate ofsoda 100¢ (doz) plain chocolate 


1-Grease an 18cm (7in.) cake tin and line the base with greased greaseproof paper. 
Set the oven to 160°C/325°F/Gas Mark 3. 

Gently heat the milk, chocolate and half the sugar in a small pan until the 
chocolate has melted and the sugar dissolved. Leave to cool. 

3-Cream the butter with the remaining sugar until light and fluffy. Beat in the egg 


yolks one at a time 

4-Sift the flour with the bicarbonate of soda. Add half to the creamed mixture, 
followed by half the chocolate. Repeat, Stir in the vanilla essence. 

5 Whisk the egg whites until stiff but not dry. Stir one spoonful into the mixture 
ind then carefully fold in the remaining whites. 

6 Turn into the prepared tin and bake for 1 hour, or until the cake is well risen and 
feels firm to the fingertips. Leave to cool a little, then turn on to a wire rack. 

7 To make the frosting: put all the ingredients in a large bowl and place over a pan 

simmering water, Whisk until thick and meringue-like. 








8:5 6 A 
plit the cake into three. Quickly use half the frosting to sandwich the cakes 
7 ther and half to coat the top and sides, swirling the frosting with a knife and 
pulling it up into peaks ž 
9 To make the caraque: melt the chocolate in a bowl 


; set over a pan of simmering 
; it thinly over a sheet of greaseproof paper and leave to set. Using 
®, drag a sharp rigid knife over the surface to shave off curls 


ater. Spread 
ath han 





catter the 
Garaque on top of the cake i 









RASPBERRY TORTE 


Preparation time 20 minutes plus 40 minutes for decoration 


150ml (Yapt) double cream, whipped and 





100¢ (4oz) plain chocolate 
oh sep mated 5 ntel 
175g (602) caster sugar 2thsp kirsch 
125g (302) plain flour, sifted FOR DECORATION 

100g (402) plain chocolate, chopped 
Stetina 300ml (pt) double cream, whipped 


2259 (8oz) frozen raspberries 





1-Grease a 20cm (8in,) round cake tin and line the base with greased greaseproof 
paper, Dust with flour. Set the oven to 180°C/350°F/Gas Mark 4. 

2-Melt the chocolate in a bowl set over a pan of simmering water. Cool a little. 

3- Place the egg yolks with half the sugar and beat until pale and mousse-like. Beat 
the egg whites until stiff. Gently fold in the remaining sugar. 

4 Using a metal spoon or spatula, fold the egg whites and flour into the mixture. 
Then fold in the cooled but liquid chocolate 

5- Pour into the prepared tin and bake for 45 minutes, or until the cake is well risen 
and firm when pressed with the fingertips. Cool on a wire rack. 

6 Defrost the raspberries, keeping any juice. Pat dry with absorbent paper. 
Reserve 6 for decoration and mix the rest with the cream. Mix the kirsch with the 





lit the cake into 3 and place the bottom layer on a plate. Sprinkle with half the 
and kirsch and spread half the cream on top. 





ver with the second layer of 
ind the remaining juice and cream. Set the third layer on top. 
8: To make the decoration: make 6 small cones out of grea 








proof paper. Melt the 
over a pan of simmering water. Place a spoonful in each cone and tilt 
1 to coat the inside evenly. When set, peel off the paper. 

T poontul of the cream in a piping bag fitted with a fluted nozzle. Coat the 
top and side of the cake with the remaining cream, Pipe a whirl into cach cone 
and arrange them on the cake with the raspberries in between. 
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eggs 
100g (4o=) caster sugar 
60g (2102) plain flour 


CHOCOLATE TRUFFLE TORTE 


Preparation time 20 minutes plus 40 minutes for decoration 


2tsp instant coffee powder dissolved in 
2thsp boiling water 
450ml (pt) double cream 





40g (1102) cornflour 4tbsp dark rum 

40g (120z) cocoa powder FOR DECORATION 

40g (110z) butter, melted and cooled 100g (4oz) plain chocolate, grated 

FOR THE FILLING 1tbsp icing sugar 

350g (120z) plain chocolate 10 rum truffles 

1-Grease a 20cm (8in.) round cake tin and line the base with greased greaseproof 


2 


7 





paper. Set the oven to 190°C/375°F/Gas Mark 5 
Whisk the eggs and sugar together in a large mixing bowl set over a pan of 
simmering water. Continue to whisk until the mixture has doubled in bulk and is 
thick, pale and mousee-like. Remove from the heat and whisk until cool. 

Sift together the flours and cocoa powder and gently fold into the mixture. 
Carefully fold in the cooled but still liquid butter. Turn the mixture into the 
prepared tin and bake for 35 minutes. The edges should have shrunk away from 
the sides of the tin. Cool on a wire rack. 





To prepare the filling: melt the chocolate with the coffee in a bowl set over a pan 


of simmering water. Cool a little, then carefully fold into the lightly whipped 
cream, Reserve half for decoration, 


Slice the sponge into three layers. Set the base on a 
th half the rum. Then cover with a layer of choco! 
layer of cake on top and repeat, Cover with the 
alittle of the remaining chocolate cream in a 
fluted nozzle. Cover the top and sides of the cake 
ake with the grated chocolate 
chocolate cream around the edge 





serving plate and sprinkle 
late cream. Set the second 
last layer of sponge. 

piping bag fitted with a large 
with the rest. Sprinkle the top 
and dust with icing sugar. Pipe 10 whirls of 
and top cach whirl with a rum truffle. 
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HAZELNUT TORTE 
Preparation time 20 minutes plus 40 minutes for decoration 
25g (10z) cocoa powder 

ey 300ml (pt) milk 


lania esae Soe (2.2 plain chocolate 


100g (40z) self-raising flour, sifted 100g (4oz) caster sugar 
40g (1/402) browned, ground hazelnuts PRE CORATION 

(seep 00) 125g (502) granulated sugar 
FOR THE CHOCOLATE CREAM. FILLING 1tbsp water 
100g (40z) unsalted butter 2tbsp browned, ground hazelnuts 
25g (1oz) comflour 6whole hazelnuts 


1 -Set the oven to 200°C/400°F/Gas Mark 6. Line three baking sheets with greased 
greaseproof paper. Mark five 18cm (7in.) circles on the paper. 

2 Put the eggs and sugar together in a bowl set over a pan of simmering water and 
beat until pale, fluffy and thick. Fold in the vanilla essence, flour and ground 
hazelnuts. Spread the mixture on the five circles and bake for 10-12 minutes, 
until firm and pale brown. Cool on a wire rack and peel off the paper. 

3-To make the filling: cream the butter until lightand fluffy. Mix the cornflour and 
cocoa with enough milk to make a smooth paste. Put the chocolate and remaining 
milk in a pan, bring to the boil. Pour on to the cornflour and cocoa mixture. Return 
to the pan and simmer for 2 minutes, stirring constantly. Add the sugar. Cool, then 
gradually beat the custard into the butter. Use to sandwich together four of the cake 
layers, finishing with a layer of filling, Reserve enough for the sides. 

To decorate; put the top layer on a wire rack standing over an oiled baking sheet. 

Place the sugar and water in a heavy-based pan and melt over a low heat to a 

golden caramel. Oil a sharp knife. Pour the caramel evenly over the cake and 

quickly mark it into 6 portions with the knife before it sets. 

7 Put the caramel layer on top of the others. Puta little of the chocolate cream into a 
piping bag fitted with a fluted nozzle. Spread the rest around the sides of the cake 


and press on the ground hazelnuts. Pi i j 
- Pipe a whirl of cream on each marked 
and place a whole hazelnut on each whirl. a 
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SACHER TORTE 


Preparation time 25 minutes plus 15 minutes for decoration 


FOR THE CHOCOLATE GLAZE 


175g (602) plain chocolate 

175, (6oz)buter, softened 5 thsp double cream , 

1759 (602) caster sugar 175¢ (60z) plain chocolate, grate 
ails 15¢ Yaz) butter, softened 


5 eggs, separated 
Smi (tsp) vanilla essence 
100¢ (402) plain flour, sifted 


1-Grease a 20cm (Bin.) cake tin and line the base with greased greaseproof paper. 
Dust lightly with flour. Set the oven to 180°C/350°F/Gas Mark 4. 

2: Melk the chocolate in a bowl set over a pan of simmering water. Allow to cool a 
little, 

3: Beat the butter and sugar together until light and fluffy. Beat in the egg yolks one 
at a time. Stir in the cooled but still melted chocolate and the vanilla essence. 
Lightly fold in the flour 

4 Whisk the egg whites until stiff, Using a large metal sì 
spoonful of the egg whites into the chocolate mixture, 


oon or spatula, fold 1 
hen fold in the remain- 








ing whites, 

5, Turn the mixture into the prepared tin and bake for 50 minutes, or until the cake 
feels firm to the fingertips. Cool on a wire rack, 

6 to make the chocolate glaze; bring the cream to just boiling point. Put the 
chocolate into a mixing bowl. Pour over the hot cream and stir constantly until 
the chocolate has melted. Beat in the butter 

7-Place the cake o vire f 

h ih A on à wire rack over a sheet of greaseproof paper. Before the 
rocolate glaze has time to set, use it to coat the top and sides of the cake. (Do not 


be tempted to lift any of the gl 
any c glaze that has dripped on to the grease 
back on to the cake as it will be full of aite) ea 
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CHOCOLATE PRALINE MERINGUE CAKE 


Preparation time 20 minutes Pls 45 for decoration 


a 509 (20z) granulated sugar 
FS, 13m Ve ) double cream, whipped 


Fegg whites 5 
100g (toz) caster aie FOR THE CHOCOLATEGANACHE 


50g (20z) drinking chocolate FORT Yop double cream 
FOR THE PRALINE FILLING 125g (Soz) plain chocolate, chopped 
509 (20z) unblanched almonds 


1:Line three baking trays with silicone paper and draw an 18cm (7in.) circle on each 
one, Set the oven to 180°C/250°F/Gas Mark 1. 

2-Whisk the egg whites until they form stiff peaks. Add half the caster sugar and 
continue to beat until the egg whites are stiff and shiny. 

3-Fold in the remaining sugar and the drinking chocolate. Spread the mixture on to 
the three circles marked on the paper. 

4-Bake for 3 hours until the meringues are quite dry. Cool and remove the paper. 

5-To make the filling: place the almonds and sugar in a heavy-based pan and set it 
over a low heat until the sugar has browned and caramelized. Turn on to an oiled 
baking sheet. Before the caramel has set, use a wooden spoon to separate a few 
whole coated almonds and reserve them for decoration. 

6-When the praline is cold and brittle, grind it in a liquidiser or food processor. Stir 
into the whipped cream 

7-To make the chocolate ganache; bring the double cream slowly to the boil, 
remove from the heat and stir in the chopped chocolate until it has completely 


e f 5 
dis se Sa for about 15 minutes, whisking occasionally, and then whisk 
until thick and crear 










a ataih the meringue layers together with the praline 

Er el ers ina Piping bag fitted with a fluted nozzle. 
c e top and sides of the meringue. Pipe whi 

top and decorate each one with a whole AoA ha 
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CHOCOLATE BRANDY CAKE 


Preparation time 15 minutes plus 15 for decoration 













: ; 759 (30z) mixed glacé cherries and 
z R e AE 
28s 4tbsp brandy 
(oz) caster suger, FOR DECORATION 
225g (Boz) digestive biscuits, lightly 150ml (Yapt) double cream, whipped 
et 12 walnuts 


oz) mixed nuts, coarsely chopped 


1-Line a 15cm (6in.) soufflé dish with tin foil. 

2-Put the chocolate and butter in a small saucepan and melt slowly over a low heat. 
Cool. 

3-Beat the eggs and sugar together until frothy. 

4-Mix the chocolate and butter with the eggs and stir in all the remaining in- 





gredients. 

5-Pour into the prepared dish and refrigerate until set, preferably overnight. 

6 Turn the cake on to a serving plate and peel off the tin foil. Put the whipped 
ream into a piping bag fitted with a fluted nozzle and pipe whirls of cream 
round the base of the cake. Decorate with walnuts. 
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CHOCOLATE BRANDY CAKE 


Preparation time 15 minutes plus 15 for decoration 












5 75¢ (302) mixed glacé cherries and 
225 (80z) plain chocolate 7. 2, f ia fel) hopped 
250 (Sox) butter J 
eggs 4thsp brandy 
25g (1oz) caster sugar FOR DECORATION 
220g (oz) deea paiite igh 150ml (Apt) double cream, whipped 
snide: 12 walnuts 


sg (30z) mixed nuts, coarsely chopped 





1-Line a 15cm (6in.) soufflé dish with tin foil, 

2:Put the chocolate and butter in a small saucepan and melt slowly over a low heat. 
Cool, 

3 Beat the eggs and sugar together until frothy. 

4-Mix the chocolate and butter with the eggs and stir in all the remaining ine 
gredients. 

5-Pour into the prepared dish and refrigerate until set, preferably overnight. 

6'Turn the cake on to a serving plate and peel off the tin foil. Put the whipped 
cream into a piping bag fitted with a fluted nozzle and pipe whirls of cream 
around the base of the cake. Decorate with walnuts. 





CHOCOLATE AND CHESTNUT BISCUIT CAKE 


Preparation time 15 minutes plus 15 for decoration 


150ml (Apt) double cream, whipped 


4 ae 100g (4oz) plain chocolate 
225g (80z) sweetened chestnut, purée 2tsp water 
(tinned) 25g (1oz) butter, softened 


15 plain rectangular biscuits S walnut halves 


1- Mix the milk and sherry together. Ifthe chestnut purée is very hard, turn it into a 
bowl and beat to soften it, 

2Soak 3 of the biscuits in the milk and sherry and place them side by side on a 
serving dish. Spread half the whipped cream on top. 

3-Soak 3 more biscuits and place them on top of the whipped cream. Spread these 
with half the chestnut purée, Repeat these two layers, ending with biscuits. 

4 piel the chocolate with the water in a small pan set over a low heat. Beat in the 

utter, 

5 Pour the chocolate over the biscuits and when nearly set, decorate with the 
walnut halves. 

6- Refrigerate for at least 2 hours before serving, 
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HONEY AND HAZELNUT 


CHOCOLATE, BW ORTCAKE 
Preparation time 20 minutes plus 40 minutes for decoration 
PE 154 (Yav) butter 
lg (21202) caster ugar FORTHE FILLING p 
125g (50=) plain flour, sified 00m! (pt) double cream, whipped 
FOR DECORATION 2tbsp runny honey 


100g (402z) plain chocolate 


1-Toast the nuts ina hot oven. When they are dark brown, rub ina dry tea towel to 
remove the skins. Reserve 6 nuts for decoration and grind the rest. 

2-Cream together the butter and sugar until light and fluffy. 

3-Fold the flour gently into the mixture. Add the ground hazelnuts. 

4-Set the oven to 190°C/375°F/Gas Mark 5. 

5. Divide the paste into three. Place each third on a baking sheet and, using the 
fingertips, press out into thin flat rounds of approximately 18cm (7in.) diameter. 
Chill for 30 minutes. 

6-Bake the shortcakes for 10-12 minutes. Allow to cool a little, then use a palette 
knife to loosen them from the baking sheet. Quickly cut one into 6 portions (they 
will become crisp as they cool). 

7 To make the decoration: melt the chocolate and water together in a pan set over a 
low heat. Stir in the butter. Set the cut portions of shortcake on wire rack over a 
picce of greaseproof paper. Coat each portion with the melted chocolate. Allow 
to set 

8 SR pata me epee aes and honey together, place alittleina 
saeh orana S z AIN ue nozzle, Use half the remaining cream to 

Petes cra eRe 2 wale shortcakes and spread the other half on top. 

-coated shortcake into the cream, placing cach at a 


slight angle, Pipe a whirl of hone: 
ey cream on top of each 
cach whirl with a whole hazelnut. p reae ee ae 


O “ 








RUM AND RAISIN CHOUX RING 


Preparation time 20 minutes plus 20 minutes for decoration 


FORTHEICING 


FORTHE CHOUX PASTRY 100g (40z) plain chocolate 


75g (302) butter 





4 tsp golden syrup 
220ml (7 afl. oz) water 
100g (402) plain flour, sifted 15g (120z) butter 
3 eggs, beaten 2tsp dark rum 


FOR THEFILLING, 

300ml ( ¥2pt) whipped cream 

Teing sugar to taste 

100g (doz) raisins soaked in 2tbsp dark 
num 


Set the oven to 200°C/400°F/Gas Mark 6. Wet a baking sheet. 

Put the butter and the water together in a pan and bring slowly to the boil. 
Immediately the liquid boils, tip all the flour in at once, remove from the heat and 
beat the mixture with a wooden spoon until it becomes thick and leaves the sides 
of the pan. Cool. 

Beat in the eggs, a little at a time, until the paste is smooth and shiny. It may not 
benecessary to add all the egg. The mixture should fall easily from a lifted spoon. 
Put the choux pastry into a piping bag fitted with a large plain nozzle and pipe it 


on to the baking sheetin a circle about 15cm (6in.) in diameter. Bake for about 30 
minutes until brown and crisp 


5 While still warm, split the choux ring in half, scrape out any uncooked paste and 
discard. Cool on a wire rack. ji 
6T 


To make the filling; sweeten the whipped cream with the icing sugar and stir in 
he soaked raisins. Use to sandwich the choux ring together. 


7:To make icing 
fom the icing: put all the ingredients in a small pan and melt slowly over a 
low heat, stirring occasionally, Pour over th 


’ i 


e filled choux ring and leave to set. 





TIPSY CAKE 


25 minutes plus 20 minutes for decoration plus 2 hours for the syrup 
me 25 minutes plus 2 


Preparation ti 
$ to soak into the cake 


FOR THE SYRUP 
50g (20z) granulated sugar 
2tsp instant coffee powder 
150ml (apt) water 

2thsp dark rum 


125g (50z) soft margarine 
75g (30z) caster sugar 

F eggs, separated 

125¢ (50z) plain chocolate, grated 
5oz) ground almonds 








TO SERVE 
300ml (pt) whipped cream 
2tsp cinnamon powder 


1-Grease a 20cm (8in.) round cake tin and line the base with greased greaseproof 
paper. Set the oven to 170°C/325°F/Gas Mark 3. 

2-Cream the margarine and sugar together until light and fluffy. Gradually beat in 

the egg yolks. 

Carefully fold in the grated chocolate and ground almonds. 

Whisk the egg whites until stiff but not dry and fold into the chocolate mixture. 


Tum the mixture into the prepared tin and bake for about 1 hour or until the cake 
s firm to the fingertips 








6- To make the syrup: put the sugar, coffee and w; 





er together in a heavy-based pan 
i set over a low heat. Allow the sugar to dissolve, then simmer until the syrup 
feels sticky. Cool a little, then add the rum. 





7-Place the cake in an ovenp: 
ir i an ovenproof serving dish and prick all over with a fork or 
kewer. Spoor ic $ p o il i 
eye } the syrup over the cake a little at a time until it has all been 
absorbed. Leave to stand for at least 2 hours. 
8: To serve the 


shout 15 moka ait oven to 170°C/325°F/Gas Mark 3. Warm the cake for 
Bein. M s. Meanwhile fold the cinnamon powder into the whipped 
ve the cake immediately with the whipped cream handed separately. 





48 
























RICH CHOCOLATE AND GINGER CHRISTMAS LOG 


Preparation time 20 minutes plus 30 minutes for decoration 


FOR THE FILLING 
Zheaped tbsp ginger marmalade 
4ubsp advocaat liqueur (optional) 


2259 (802) plain chocolate 
tsp strong instant coffee 


hsp water l, 
EN caged 300ml (spt) double cream, whipped 
1234 (Joz) castersugar FOR DECORATION 


1tbsp icing sugar 
Christmas decorations 


1-Linea large roasting tin with greaseproof paper. Brush it lightly with oil and dust 
with flour and caster sugar. Set the oven to 200°C/400°F/Gas Mark 6. 

Put the chocolate, coffee and water into a heavy-based pan and melt slowly over 
a low heat 

Bear the egg yolks and sugar together until pale and mousse-like. Whisk the egg 
whites until stiff but not dry. 

Stir the melted chocolate into the egg yolks. Mix a spoonful of the beaten egg 
whites into the mixture, then carefully fold in the remaining whites. 

Spread the mixture evenly into the prepared tin and bake for 12 minutes until the 


top is dry and firm to touch, Cover immediately with a damp tea towel and leave 
to cool, preferably overnight 


me 


t 


a 


in 


To make the filling: fold the ginger marmalade and advocaat into the whipped 
cream 


~ 


To assemble the log: lay a sheet of greaseproof paper on the work surface. Turn 
the chocolate cake on to the paper and peel off the lining. Spread with the ginger 
filling and roll up like a Swiss roll, using the greaseproof paper to help you. Just 
before serving, dust with icing sugar and add the Christmas decorations. 


us preferred, the Christmas log may be filled with plain whipped cream or 
whipped cream flavoured with coffee essence. 
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FAIRY CASTLE CAKE 


Preparation time 25 minutes plus 1 hour for decoration 


Double quantities of the ingredients for the Victoria Sandwich (p.26) 


FOR THEICING FORDECORATION 

Ici A 

‘4oz) plain chocol 1X 25cm (10in.) cake board 
100g (40z) plain chocolate Siac 


m eer 1 tube sugar-coated chocolate beans 

2egg yolks 3 small silver or gold doyleys 

tt ‘Any bought decoration, such as candles, 
bumble bees, butterflies, or a fairy 


1-Collect 3 empty food tins to bake the turrets in, one 450g (11b) size; one 225g 
(802) size; and one 150g (50z) size. Wash them and remove the labels. Use a 20cm 
(8in.) round cake tin for the castle base. Grease all the tins and line the bases with 
greased greaseproof paper. Set the oven to 190°C/375°F/Gas Mark 5. 
Follow instructions 2-3 for the Victoria Sandwich (p.26). Half fill the food tins 
with the cake mixture and use the rest to fill the large tin. Bake the small cakes for 
20-30 minutes and the large one for approx. 1 hour until well risen and firm when 
pressed with the fingertips. Cool on a wire rack. 
To make the icing: break the chocolate into pieces and melt in a bowl set over a 
pan of simmering water. Allow to cool but not set. Soften the butter, then beat in 
the icing sugar, egg yolks and cooled chocolate, Beat until light and fluffy. 
To assemble the cake: split the large cake in half and sandwich together with 
some of the icing. Set the cake on the board and ice the top and sides. 
Carefully coat each turret with icing, inserting a fork into the base so that the 
cake can be held with one hand while spreading the icing with the other. Set each 
epet on top of the cake, as shown in the photograph. 
seh ey escent te an 
m pe aiee pee) A €a cut in each doyley from the outside to 
rm roofs for the turrets and secure. 
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BUTTERFLY BIRTHDAY CAKE 


ion 
Preparation time 20 minutes plus 1 hour for decorati 


s forthe Raspberry Torte (p-30) 
Pink food colouring 

1 level tbsp cocoa powder, sifted 
50g (20z) marzipan 


Same quantities of the ingredient: 


FOR THE FILLING p 
3tbsp raspberry or black cherry jam 
150ml (apt) double cream, whipped 


Gravy browning 
FOR DECORATION Chocolate strands 
1% 30cm (12in.) square cake board Candles 


350g (120z) icing sugar, sifted 

Boiling water 

1-Follow instructions 1-5 for Raspberry Torte, using a 18cm (7in.) square cake tin. 

2: Split the cake in half and sandwich together with jam and whipped cream. 

3-Cur the cake in half diagonally. Swop the halves round so that the uncut corners 
are pointing towards each other and the long cut edges are on the outside. Cut a 
small triangle off each of the uncut corners that are now in the centre of the 
butterfly. Remove the triangles. Now cut a small (5cm/2in.) triangle in the 


middle of each of the long outside edges. Set the cake on a wire rack over a sheet 
of greaseproof paper 


4 To decorate: mix the icing sugar with boiling water to form a consistency that 
will make a trail when dropped from a spoon but will gradually merge back into 
the rest of the icing. Colour 1 tbsp of the icing pink. Put it in a piping bag fitted 

_ with a fine writing nozzle. Colour the rest with the cocoa powder. 

5 


C atthe top and sides of the cakes with the chocolate icing. While it is still wet, 
quickly pipe lines about 2.5cm (lin.) apart, parallel to the long edge. With a pin, 


draw lines “4 ei 
aw linesat right angles to the piped lines, fanning them out like the patterns on 
a butterfly’s wings. Leave to set 


Transfer the wings to the cake board, 
Colour the marzipan w. 
body and ro! 


photograph 


. 5 





a 


i placing them with the short sides together. 
Ti re i a little gravy browning, shape it into the head and 
© chocolate strands. Arrange the candles as shown in the 
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BONFIRE CAKE 


minutes for decoration 






Preparation time 30 minutes plus 30 1 
FOR THE MARSHMALLOW FROSTING 


175g (602) soft margarine 2ege whites 
175g (60z) caster sugar 100g (40z) icing sugar, sified 
eggs, beaten 125g (50z) unsalted butter, softened 


self-raising flour P 

e ee Orange and red colouring 

Orange food colouring FOR DECORATION 

8 small chocolate flakes 
50g (20z) marzipan, coloured brown 
1:Grease a 1 litre (2pt) pudding basin and a bun tin. Set the oven to 190°C/375°F/ 
Gas Mark 5. F 
2-Cream the margarine and sugar together until light and fluffy. Gradually beatin 
the eggs and fold in the flour. 

3-Divide the mixture in half. Stir the drinking chocolate into one half and colour 
the remainder orange. 

4-Spoon alternate colours into the pudding basin and the bun tin. Swirl with a 
skewer to give a curved marble effect. Bake the bun for 15-20 minutes and 
pudding basin for 1-1% hours until the cakes feel firm when pressed with the 
fingertips. Turn out on to a wire rack and cool. 

5 To make the marshmallow frosting: put the egg whites and icing sugar in a large 
bowl over a pan of simmering water. Whisk until thick and mousse-like. 
Remove from the heat and whisk until cool. 

6 Beat the butter until light and fluffy, then gradually beat in the meringue 
mixture, 

7-Split the large cake in half. Sandwich together with some of the frosting and 
pee pa on top with another layer of frosting. Divide the remaining. 
ahs E ai a colour half red and half orange. Cover the cake in alternate 

B, drawing it into peaks to represent flames. 


8: Cut the flakes into 5cm (2in.) pieces and a i 
coloured marzipan to make a isi i 


i * 


BLACK FOREST BUNS 


Preparation time 20 minutes plus 15 minutes for decoration 






MAKES ABOUT 18 
ft Fi ATION 
100g (402z) soft margarine FOR DECOR. i 
100 (4oz) caster sugar 150ml (Yapt) double cream, whipped 
eggs, separated 1tbsp kirsch ; 
50g (20z) self-raising flour 1 tin dark morello cherries 
25g (102z) cocoa powder 25g (1oz) plain chocolate, grated 


25 (1oz) ground almonds 


1-Grease 18 bun tins or line them with paper cases. Set the oven to 190°C/375°F/ 
Gas Mark 5. 


2- Beat the margarine and sugar together until light and fluffy. Beat in the egg yolks 
me at a time 


3 Sift the flour and cocoa powder together and gently stir into the mixture with the 


ground almonds 
4 Whisk the egg whites until stiff. Using a large metal spoon, or spatula, stir one 
sp pete of the egg whites into the mixture, then carefully fold in the remaining 
white 
Divide the ver 
Divide the mixture evenly between the bun tins and bake for 15-20 minutes or 
ntil the buns feel firm to the fingertips. Cool on a wire rack 


Todecora c 

T od ate: mix the whipped cream and kirsch together. Drain the cherries and 
pat very dry with absorbent paper, 

7-Place 


6 


the cre f 
the cream in a piping bag fitted with a large fluted nozzle. Pipe a whirl of 


team on top of each b e 3 i 
Sidon eae Sprinkle a little grated chocolate over each whirl and 








MINT AND CHOCOLATE CHIP BUNS 


Preparation time 20 minutes plus 5 minutes for decoration 


MAKES ABOUT 18 


50g (20z) plain chocolate, finely chopped 


1 4oz) soft margarine i 
ia eel 2tsp peppermint essence 





100g (40z) caster sugar 
2 beaten FOR DECORATION 
(Boz) self-raising flour 10 chocolate mints crisps 


7 
15g (/202) cocoa powder 


1-Grease 18 bun tins or line them with paper cases. Set the oven to 190°C/375°F/ 


Gas Mark 5. 

2:Beat the margarine and sugar together until light and fluffy. 

3-Gradually beat in the eggs, a little at a time. 

4-Sift the flour and cocoa powder together and gently fold into the mixture. Stir in 
the chopped chocolate and peppermint essence. 

5-Divide the mixture evenly between the bun tins and bake for 15-20 minutes or 
until the buns feel firm to the fingertips. 

6-Just before the buns are ready to come out of the oven, cut the mints in half. As 
soonas ae are cooked, place halfa mint on top of each one. Leave to cool on 
a wire rack. 




























CHOCOLATE CRISPIES WITH PEANUT BUTTER 


Preparation time 20 minutes 


MAKES ABOUT 18 


50g (20z) icing sugar 
2thsp golden syrup 

50g (20z) butter 

50g (20z) puffed rice cereal 


4 digestive biscuits 
25g (1oz) butter 

1 level tbsp crunchy peanut butter 
1¥level tbsp cocoa powder 


1-Place 16 paper cases in bun tins to give support. Put the digestive biscuits inside a 
plastic bag and crush finely with a rolling pin. 

2-Soften the butter, beat in the peanut butter, then stir in the crushed digestives. 
Refrigerate the mixture for 30 minutes. 

3-Roll the peanut butter mixture into small balls and place one in each paper case. 

4-Put the cocoa powder, icing sugar, golden syrup and butter together in a 
heavy-based pan. Melt slowly over a low heat without boiling. 

5-Stir the cereal into the cocoa mixture until they are evenly coated. Place large 
spoonfuls in each paper case, making sure the peanut butter is completely 
covered. Leave to set before serving. 


